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V/ith  the  market  chock  full  of  potatoes,  plenty  of  old  ones  and  more  and 
more  new  ones  coming  in  from  the  South,  today's  a  perfect  day  to  talk  about 
potatoes . 

And  with  all  there  is  to  know  about  the  potato,  there's  no  time  for  foolish- 
ness.    So  I'll  get  "busy  and  pass  along  some  of  the  things  the  Bureau  of  Home 
Economics  has  to  say  on  the  subject. 

First  of  all,  the  nutrition  experts  say  it  doesn't  make  much  difference,  so 
far  as  food  value  goes,  whether  you  eat  old  potatoes  or  the  new  ones.     In  new 
potatoes,  there's  a  little  more  water  and  a  trifle  less  carbohydrate  and  mineral 
salts.     But  there  will  he  a  flavor  difference,  and  quite  likely  a  price  difference. 
Naturally,  the  new  potatoes  cost  more  if  the  growers  have  to  ship  them  a  long 
distance  to  market. 

Eating  potatoes,  any  time  of  the  year,  at  least  once  a  day  is  recommended — 
highly  recommended  for  the  potato  gives  high  food  value  and  flavor  at  little  cost. 
It's  a  good  source  of  vitamin  C,  and  that  makes  it  doubly  worth  talking  about  right 
now  when  many  fruits  and  vegetables  rich  in  vitamin  C  are  scarce  or  high  priced. 
But  the  potato  is  a  year-round,  economical  food.     To  top  all  that,  the  scientists 
have  now  proved  that  the  potato  gives  vitamin  C  no  matter  how  you  cook  it. 

But  because  vitamin  C,  or  ascorbic  acid,  is  easily  destroyed,  there  is  some 
loss  in  the  cooking.     To  keep  the  greatest  quantity  of  the  vitamin,  cook  potatoes 
in  their  jackets.     Such  cooking  will  also  save  the  most  vitamin  Bi ,  another  im- 
portant food  value  of  the  potato. 
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If  you  do  pare  potatoes  "before  you  "boil  them,  use  the  water  left  after 
cooking  for  soup  or  gravy.    And  another  scientific  tip — if  you  pare  potatoes, 
cook  them  as  soon  as  you  can.     Otherwise  they  lose  food  value  while  they  soak 
in  water.     Cutting  the  potatoes  in  small  pieces  "before  cooking  will  waste  food  value, 
too,  even  if  it  does  save  cooking  time. 

Serve  potatoes  whole  and  in  their  skins  whenever  you  can.    You  see,  a  good 
"bit  of  the  minerals,  mostly  phosphorus  and  iron,  is  very  near  the  skin.  Thin 
parings  waste  some,  and  thick  parings,  of  course  waste  more. 

And  speaking  of  potatoes  in  their  skins  makes  me  think  of  "baked  potatoes — 
those  good,  mealy  ones.    To  get  this  perfection  in  the  "baked  potato,  "start  it 
baking  in  a  hot  oven,  and  let  it  "bake  at  about  400  to  425  degrees  F.  until  it's 
thoroughly  done . "     That's  the  way  Mrs.  Elizabeth  Fuller  T7hiteman  of  the  Bureau 
of  Home  Economics  says  to  hake  potatoes.     "As  far  as  greasing  the  skin  "before 
"baking  is  concerned,"  she  says,     "that's  a  matter  of  personal  choice.    But  if  you 
do  grease  it,  remember  the  skin  will  "be  soft  and  greasy  after  it's  baked." 

Lumps  in  mashed  potatoes  are  the  bane  of  many  a  bride's  existence.  To 
keep  all  the  lumps  out,  Mrs.  ^rhiteman '  s  scientific  cooling  tips  go  on,  cook  the 
potatoes  thoroughly  first  of  all.     Cooking  them  until  they  are  "almost  done"  but 
"not  quite"  is  the  reason  for  many  lumpy  potatoes.    Hext  after  they  are  cooked, 
mash  them  thoroughly,  and  he  sure  the  milk  you  add  is  hot. 

For  crisp,  tender  French  fries,  rinse  the  potato  slices  in  cold  water, 
drain  and  dry  them.     Fry  them  right  away,  about  a  cupful  at  a  time,  in  deep  fat 
of  about  375  degrees  F.     If  you  soak  the  potato  slices  in  water  for  a  couple  of 
hours  before  you  fry  them,  they  will  be  crisper.    But  you  won't  have  quite  so  much 
potato  flavor  or  food  value.     For  the  best  in  flavor  and  a  good  luster,  fry  the 
potatoes  in  high  grade  peanut,  cottonseed,  or  corn  oil. 
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Hashed  brown  potatoes  are  tops  for  flavor — when  they  have  a  nice,  crisp, 
"brown  crust.    And,  they  suggest  a  way  to  use  up  left-over  potatoes.    But  there's 
a  trick  in  getting  that  crust.    Add  a  little  hot  water  to  the  melted  fat  before 
you  add  the  seasoned  potatoes.    About  a  quarter  of  a  cup  of  water  will  be  enough 
for  four  cups  of  diced  potatoes. 

Real  success  in  cooking  potatoes  depends  on  buying  the  right  kind.  Mealy 
potatoes  are  good  for  baking  or  mashing.    Waxy  ones  are  good  for  salads  and 
creaming.    Knowing  the  variety  is  a  help  in  getting  the  type  of  potato  you  want. 
But  the  trouble  is,  varieties  vary  widely  according  to  where  they  are  grown. 

Idaho  grown  Russet  Bur  "banks,  for  example,  are  known  the  country  over  for 
their  "baking  quality.     So  are  Maine  grown  Green  Mountains.     But  these  same 
varieties  grown  in  another  locality  may  not  "be  the  same.     That's  nothing  to  worry 
ahout,  whough,  for  the  growers  there  may  produce  another  variety  good  for  "baking, 
and  the  locally  grown  potatoes  are  usually  cheaper.    Many  of  the  new  potatoes 
on  the  market  now  are  Bliss  Triumphs.     These  are  waxy  and  good  for  boiling. 
You'll  find  old  Bliss  Triumphs  on  the  market  too. 

Regardless  of  what  variety  you  "buy,  choose  clean  potatoes,  uniform  in  size, 
without  decayed  spots  or  cuts,  and  with  only  a  few  shallow  eyes.     Don't  buy 
sunburned  potatoes.     The  green  part  will  be  "bitter.     If  you  "buy  many  potatoes  at 
a  time,  keep  them  where  it  is  cool,  say  ahout  60  degrees  F. ,  and  where  it's  dark, 
moist  and  well  ventilated.     The  darkness  is  important  for  sunburn  comes  from  any 
light,  not  only  sunshine. 


